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#SecondHelpings

’Ello. I promised you there would be a sequel, and the name is pretty sick, don’t you think? Okay, so the first book was straight I N D U L G E N C E. This book, however, is more balanced. From banging crowd-pleasers to comfort foods (of course) and, drum roll… healthy (-ish, lol) meals. I can assure you every book I make is never just for the sake of it. It will invite you to a particular part of my life. And currently all the recipes that are in this book are all the things I love to eat… and drink. Yup, we are talking beverages as well. Alright, let me stop waffling and give you a little breakdown of the book without giving too much away.

EQUIPMENT

The dishes in this book are, as always, fun, nostalgic and interactive. Treat them as base recipes, and once you have mastered one, run wild with it. Change the flavour, add something, change the decoration… hey, you can even make it bigger! Baking equipment can be a little intimidating, but once you have the essentials, with a few cheeky add-ons, you are good to go. This is the equipment you will need to make the dishes and bakes in this book. Remember to build up your utility belt slowly, though. Don’t get everything straight away. Get confident with one or two tools, then move on. Sooner or later you will be a fully functional hero.


THE ESSENTIALS

baking trays and baking sheets



cake board

cake leveller

cake scraper

juicer

mixing bowls

offset palette knife

pastry cutters of various sizes

pie dishes (large and individual sizes)

pudding moulds

piping bags and nozzles

wire rack

20cm cake tin

12-hole muffin tray

30 x 20cm baking tin

900g loaf tin

1.2-litre pudding basin


The Serious Stuff

cake turntable



cannoli tubes

crumpet rings

deep-fat fryer

egg rings

electric hand-held mixer

food-processor

hinged ice-cream scoop

ice-cream machine

kitchen blowtorch

pasta machine

silicone dome mould

stand mixer

sugar thermometer


SAVOURY DISHES

AND THEY SAID I COULDN’T DO SAVOURY.

See, I don’t know who actually said that, but I am going to say it anyway. The dishes in this book are wicked: well tasty, foolproof food that everyone can make. There is definitely something for everyone: my meat eaters, pescatarians, vegetarians… vegans, bear with me, give me another year or two. I got you, and I don’t want you lot to be disappointed.



All the ingredients for the recipes – sweet and savoury – are easy to find, and most of them involve just your regular kitchen equipment. If you don’t have the kit, I have offered alternatives, wherever possible. For example, if you don’t have a deep-fat fryer, use a heavy-based saucepan and test the temperature of the oil with a food thermometer or by dropping some of the mixture into the oil and seeing how quickly it sizzles.


TEKKY LEVELS

I’ve categorised these a bit like video games: easy, intermediate and hard. But we are going to switch it up. The main differences between the levels is the amount of time and effort each recipe takes to make. Anyone can make them, trust me. So, to translate:



light work – easy

you got this – intermediate

now you’re showing off – hard
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TFI: TEXTURE × FLAVOUR × INSPIRATION

If someone asks me what my philosophy is when it comes to food, I simply say “TFI”. The TFI triangle in your dish or bakes is a must.




TEXTURE

This is so important to me I can’t even put it into words. Well, I kinda can. I’m not a massive fan of dishes that have the same texture throughout. Food is meant to take you on a journey, it’s meant to be memorable. That’s why each dish has a minimum of three textures that are carefully paired together: for example, a pocket of crunchy crumble, a thin but smooth layer of jelly and soft and fluffy sponge.




FLAVOUR

Flavour: for me, it’s like making a sick song. It has to have layers. You want a good baseline of primary ingredients to build on. Then the melody comes in, bringing in a little personality. This is when you decide what route you are going to go down – spicy, salty, sharp – you pick. Finally, you have the lyrics. It’s the lyrics that bring all the flavours together and stick in your mind!



Take my recipe, What Came First, the Egg or the Lemon?:

× The BASELINE is the lemon

× The MELODY is the honey and herbs

× The LYRIC is the marshmallow topping

So, the next time you cook, ask yourself, what am I trying to say with this bake or dish? And then start with that baseline.

INSPIRATION

Genuine inspiration and true connection to your work will take it to the next level.

Inspiration is the engine, it’s what gets you started. I tend to draw from everyday life: what I eat on a normal day, things I see around me or what I watch on TV. Hey, it could even be as obscure as a conversation I overhear when I’m out.

Nostalgia is a massive one for me; I have a personal bank of memories that I always refer back to – a sentimental feeling always produces something special.

“Whoa. Got a little deep there. Alright then. That’s that. Come on, let me take you through the book. You might want to eat something while you’re reading… I’m just saying.”
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